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North America Key Figures *
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* as of August 31, 2012

125,000
Employees

USD$8.8

Billion
in Revenue

9,000
Sites

4,200
Clients

More
than 15
Million
Customers 
Served Daily

7Client
Segments

• Corporate
• Sports & Leisure
• Education
• Health Care
• Senior Living
• Government
• Remote Sites

3 Countries

• USA
• Canada
• Mexico



BETTER TOMORROW PLAN

SODEXO’S GLOBAL PLAN FOR SUSTAINABILITY
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our Corporate Social Responsibility road map, 

setting our social and environmental commitments 

around 4 priorities

Contribute to 

local communities

Develop our 

employees and 

promote diversity

Promote nutrition, 
health and wellness

Protect the 

environment



EPA Food Waste Hierarchy
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• Assessment

• Paper tracking

• LeanPath

• Food Waste Tracking

• Guest Education Programs

• Employee Education

• Trayless 

• Portion Control



Zzzz
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• Food Donation

• Feed Animals

• Farmer and Vendor Partners

• Farmer’s Markets

• Employees
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• Fats, Oils and Grease (FOG) 

to biofuel
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• Dehydration

• Pulping

• Anaerobic Digestion

• Energy Production

• Garbage Disposal



COMPOSTING / INCINERATION / LANDFILL
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STATE BANS

Vermont

Massachusetts

Connecticut

California and Rhode Island (discussion) 

CITY BANS

Seattle

San Francisco

Portland

Austin

New York City

Vancouver, BC



• Strong commitment from management 

• Systematic project approach

• Engaged employees

• Detailed follow up

• Not a campaign, a natural part of daily work!
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